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FOREWORD 

This Indian Standard was adopted by the Bureau of Indiai Standards, after the draft finalized 
by the Shipbuilding Sectional Committee had been approved by the Transport Engineering 
Division Council. 

In the design of layout of the galley spaces and equipment special care is to be taken to ensure 
hygienic conditions, safety and eflScient working. Statutory requirements as laid down in Indian 
Merchant Shipping Rules are to be complied with. 

For use of electric cooking range and electric baking oven on board ships, Directorate General of 
Shipping, Government of India to be approached for approval indicating the total number of 
persons the same is catering for together with the cooking range top plate area, baking oven 
volume and the power of heating elements fitted therein. 

While preparing this Indian Standard equipments which are being widely used on most Indian 
ships have been taken into consideration. 
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Indian Standard 



SHIPBUILDING — GALLEY, PANTRY AND 

SCULLERY EQUIPMENTS — GENERAL 

REQUIREMENTS 



1 SCOPE 

This standard covers general requirements of 
ship's electrically operated galley, pantry and 
scullery equipment generally fitted on board 
ships. 

1.1 In addition, any other requirements of the 
statutory regulation covered under Indian 
Merchant Shipping Rules are to be complied 
with. 

2 REFEHENCE 

IS 5875 : 1970 *Open-deck scuppers' is a 
necessary adjunct to this standard. 

3 GENERAL REQUIREMENTS 

3.1 A galley shall be situated as near as possible 
to the mess rooms provided for the crew and 
any necessary equipment shall be provided 
to enable the food to be served in the mess 
rooms under all weather conditions. 

3.2 The galley shall be situated in a position 
which will prevent, as far as practicable, the 
entry of dust into the galley. 

3.3 Every galley shall be suitably lighted and 
have a minimum general lighting intensity 
of 65 lux and local intensity of 100 lux. 

3.4 Galleys ( including bakeries and pantries ) 
shall be provided with lighting of 65 lux for 
general lighting and 100 lux for local lighting 
at working position. The lamps shall be so 
disposed as to ensure the food preparation 
tables, the cooking range top, the serving 
tables and the washing-up sinks receive the 
maximum amount of light. 

3.5 Every galley to be provided with mechani- 
cal supply and mechanical exhaust ventilation. 
An exhaust ventilation-hood with easily 
removable type grease filter to be fitted above 
each cooking range. The galley exhaust is to 
be well isolated from ship's fresh air intake. 

3.6 The floor of the galley shall be provided 
with gutters and with scuppers conforming to 



IS 5875 : 1970, which shall be led overboard or 
to an enclosed tank served by a mechanically 
operated suction pump. The position and num- 
ber of the gutters and scuppers shall be such 
as to ensure the efficient drainage of the floor. 
It is desirable to position one drain in each 
corner wherever possible. Floor gutters shall 
be fitted with easily removable type of covers. 

3.7 The cooking appliances in the galley shall 
be arranged in a manner which shall facilitate 
easy cleaning of the galley. 

3.8 AH cupboards and dressers in the galley 
shall be made of material which is impervious 
to dirt and moisture and can easily be kept 
clean. All metal parts of the cupboard and 
dressers shall be rustproof; the cupboards and 
dressers shall be so made as not likely to harbour 
dirt or vermin. The bottoms of all cupboards 
and dressers in the galley shall either be flush 
with the deck or shall be so fitted as to enable 
the deck space beneath them to be readily 
accessible for cleaning. 

3.9 Every galley shall be provided with such 
equipment as will enable {ood ia snffi.cient 
quantity to be properly and readily prepared 
for the persons whom the galley is intended 
to serve and for hygienically cleaning the 
cooking utensils. 

3.10 Salt water taps shall not be fitted over a 
sink in any galley or other places in which 
food may be prepared for the crew. Hot and 
cold fresh water shall be provided in the sink 
in the galley for washing purposes. A connec- 
tion shall be provided on a water pipe within 
the galley and shall be suitable for connection 
of a hose with which the floor may be scoured. 

3.11 The top plate of every cooking range shall 
be 900 mm above level of deck covering. 
Means shall be provided to ensure that utensils 
do not slide off the top plate due to rolling 
motion of the ship. 

3.12 Any bulkhead separating crew accommo- 
dation from galley shall be constructed of steel 
so as to make it gastight and watertight. 
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3.13 The floors of galleys shall be covered with 
terrazzo tiles or other hard materials which is 
impel vious to liquids. Th^ floor' covering shall 
be properly laid and shall provide a good foot- 
hold. The joining of the floors with the side- 
walls shall be rounded in a manner which will 
avoid crevices. 

3.14 The exposed surfaces of galley and pantry 
equipment coming in direct contact with 
food and drinks handled by food preparation 
and handling sei-vices shall be of stainless steel* 

3.15 A dresser, hot press, sink, boiler or other 
means from which boiling drinking water shall 
always be available be fitted in each mess room 
or in a pantry readily accessible from the mess 
room. A supply of fresh water shall be laid on 
the sink and boiler. 

3.16 Cold drinking water shall be laid on to 
taps in the galleys and pantries, and in the mess 
rooms. 

3.17 Emergency stopping of galley ventilation 
fans shall be arranged along with other accom- 
modation ventilation fans from an easily accessi- 
ble location outside the galley in case of fire. 

3.18 Cooking range if placed near a bulkhead 
adjoining crew accommodation to be properly 
insulated. 

3.19 Cabinets may be arranged so as to face 
fore and aft for safety during rolling motions of 
ship. 

3.20 Painting on all exposed surfaces may be 



kept to a minimum, care being taken especially 
near food preparation areas. 

3.21 Where possible those services not connec- 
ted with galley directly shall have their pipings 
routed outside the galley. In no case soil pipes 
and hospital scuppers shall pass through the 
galley. 

3.22 Doors of cupboards and drawers shall be 
capable of being secured in a closed . position 
when not locked. 



be 



3.23 Cooking and preparation areas are to 
separate and distinct to improve hygiene. 

3.24 Thermally insulated handlebars to be pro- 
vided in cooking ranges for operating personnel 
to hold in case of rolling and pitching. 

3.25 A first-aid box to be kept at suitable place 
in the vicinity of the galley. 

3.26 The equipment along with control panel^ 
equipment shall give the specified performance 
at 45°C and high humidity conditions normal in 
galley. 

3.27 The equipment shall perform satisfactorily 
up to 20^ roll and 2^ pitch. 

3.28 Heating elements to conform to relevant 
Indian Standards. 

4 GUIDELINES FOR SKIP'S GALLEY AND 
PANTRY EQUIPMENT 



4.1 List of galley and pantry equipments 
given in Table 1. 
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Table 1 Guidelines for Ship's Galley and Pantry Equipment : List of Galley and 
Pantry Equipment Generall y Fitted on Ships 



SI 

No. 



Item 



Suitable Location 
for 



Electric cooking range 
with baking ov3n with 
auto thermal coiitioi 
switch 



80 
persons 



Galley 



Description 

Power requirenfteat , 29 kW/415V, 3^> 

50 Hz, 3 wire a.c. supply 

Overall size: 1 830 nini (L) x 910 mm 

(W) X 940 mm (H) 

Hot plates : 6 No, x 5 kW each : 

Size : (Each) 305 m,m (L) x 610 mm. 

(W). ( 4 No. for 40 persons ) 

Oven : 2 No. x 4-5 kW Each : Size 

(Each) : 550 m.m. (L) x 760 mm (W) 

X 405 nmi (H) 

Total hot plate area : 0-744 2 mV. 

Total oven volume : 0033 86 m» 



Remarks 



Fitted in each 
Officer's and 
crew's galley 
serving 50 to 80 
persons 
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Table 1 ( continued ) 



SI 

No. 

2. 



Item 

Electric cooking range 
with baking oven 



Suitable Location 
for 

40 Galley 
persons 



3. 



Electric cooking range 
with baking oven 



20 Galley 
persons 



4. 



Electric cooking range 
with baking oven 



10 Galley 
persons 



5. Electric baking oven 



6. Rice cooker 
( tilting type ) 



40 Galley 
persons 



80 Galley 
persons 



7. Rice cooker 
( tiltir^g type ) 



40 Galley 
persons 



8. Chapati plate 



9. Electric soup boiler 
with tipping device 
50 litre 



20 to 80 Galley 
persons 



20 to 80 Galley 
persons 



Description Remarks 

Power requirement ; 14-5 kW/415 V, Fitted in each 

3^, 50 Hz, 3 wire a.c. supply Officer's and 

Overall Size : 840 mm (L) x 875 mm crew's galley 

(W) X 940 mm (H) serving 25 to 40 

Hot plates : 2 No. x 5 kW each : persons 

Size : (Each) 610 nun (L) x 305 mm 

(W) 

Oven : 1 No. x 4-5 kW each : 

Size : 550 mm (L) x 760 mm (W) x 

405 mm (H) 

Total hot plate area : 0-372 1 m« 

Total oven volume : 0*169 3 m^ 

Power requirement : 10-5 kW/415 V, Fitted in each 
3<^, 50 Hz, 3 wire a.c. supply Officer's and 

Overall size : 890 mm (L) x 610 mm crew's galley 
(W) X 915 mm (H) serving 15 to 20 

Hot plates : 2 No. x 3-5 kW each : persons 
Size : 406 mm (L) x 305 mm (W) 
Oven : 1 No. x 3-5 kW : Size 550 mm 
(L) X 550 mm (W) x 405 mm (H) 
Total hot plate area : 0-248 m^ 
Total oven volume : 0-122 m^ 

Power requirement : 7 kW/415 V, 3.^, Fitted in each 
50 Hz, 3 wire ax. supply Officer's and 

Overall size : 500 mm (L) x 500 mm crew's galley 
(W) X 915 mm (H) serving 8 to 10 

Hot plates : 2 No, x 2-5 kW each : persons 
Size : 230 mm (L) x 305 mm (W) 
Oven : 1 No. X 2 kW size : 325 mm 
(L) X 400 mm (W) x 460 mm (H) 
Total hot plate area : 0-140 3 m*. 
Total oven volume : 0-06 m». 

Power : 8.5 kW/415, 3<A' 50 Hz, 3 wire 

a.c. supply 

Overall size : 1 000 mm (L) x 

815 mm (W) x I 750 mm (H) 

Oven size : 650 mm (L) x 600 mm 

(W) X 225 mm (H), each oven 

Capacity : 80 litres For Officer's and 

Power requirement * 9 kW/415 V, 3*^, crew's galley 

50 Hz, 3 wire a.c. supply 

Overall size : 610 mm dia x 1 360 mm 

(H) including 350 mm (H) Stand. 

Perforated rice basket 440 mm dia 

X 610 mm (H) 

Control panel : Separate and bulk. 

head mounted 

Rice cooker : Deck mounting type 

Capacity : 45 litres For Officer's and 

Power requirement : 7-5 kW/415 V, crew's galley 

3^, 50 Hz, 3 wire a.c. supply 

Overall size : 6^5 mm dia x 840 mm 

(H) 

Pan dimensions : 530 mm dia x 

315 mm (Depth) 

Pedestal height : 420 mm. 

Power requirement : 6 kW/415 V, 3^, For Officer's and 

50 Hz, 3 wire a.c. supply crew's galley 

Overall dimensions : 760 mm (L) x 

725 mm (W) x ^%0 mm (H) 

Capacity : 50 litres For Officer's and 

Power requirement : 29 kW/415 V, crew's galley 

3.^^ 50 Hz, 3 wire a.c. supply 

Liquid container : 280 mm dia x 

380 mm (H) 

Bulkhead mounted : type 

Overall size : 330 mm dia x 510 mm 

(H) with lid. 
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Table 1 ( continued ) 



SI Item 

No. 

10. Deep fat frier 



16. Calorifier 300 litre 



20. Geyser 100 litre 



Suitable 
for 

40 to 80 
persons 



11. 


Deep fat frier 


20 to 30 

persons 


Galley 


12. 


Water boiler for tea 


25 


Galley 




coffee 


persons 





13. Hot water boiler 


25 


Galley 


15 litre 


persons 


or 

Pantry 


14 Hot water boiler 


30 


Galley 


20 litre 


persons 


or 
Pantry 


15. Calorifier 50 litre 


30 
persons 


Galley 



80 

persons 



17. 


Jackson boiler 25 1/h 
(continuous output- 
quick boiling type ) 


20 to 40 

persons 


18. 


Jackson boiler 75 J/h 
(continuous output- 
quick boiling type ) 


40 to 80 
persons 


19. 


Potato peeling 
machine 


20 to 80 
persons 



Location Description 

Galley Capacity : 45 litres of oil. 

Power requirement : 12 kW/415 V, 

3<^, 50 Hz. 3 wire a.c. supply 

Overall dimensions : 725 nam (L) x 

650 mm (W) X 1 270 mm (H) 

Pan dimension : 550 mm (L) x 

500 mm (W) x 270 (H) 

Control panel : Integral at front 

bottom 

Mounting : Vertically on deck 

Power : 5 kW/415 V, 3<^» 50 Hz, 3 wire 

a.c. supply 

Capacity : 5 litres 

Power requirement : 1-5 kW/220 V, 

1<^, 50 Hz, a.csupply 

Overall dimension : 270 mm dia 

X 455 mm (H) 

Bulkhead mounted. 

Control panel integral 

Capacity : 15 litres 

Power : 3 kW/415 V, 3<^, 50 Hz, 3 wire 

a.c. supply 

Overall dimension : 330 mm dia x 

420 mm (H) 

Bulkhead mounting 

Capacity ; 20 litres 

Power : 4 kW/415 V, 3*^* 50 Hz, 3 wire 
a.c. supply 
Capacity ; 50 litres 

Power : 2 kW/415 V, 3<A, 50 Hz, 3 wire 
a.c. supply 
Overall dimension : 370 mm dia x 
770 mm (H) 

Bulkhead mounted type 
Weight — 35 kg Approx 
Galley Capacity : 300 Hires 

Power : 12 kW/415 V, 3<^, 50 Hz. 

3 wire a.c. supply 

Overall dimensions : 610 mm dia x 

1 650 mm (H) 

Calorifier deck mounted. 

Control panel bulkhead mounted 

Weight — 150 kg Approx 

Galley Capacity : For quick off after fully 

heating : 25 1/h 

Power : 3.0 kW/415 V, 3^, 50 Hz, 

3 wire a.c. supply 

Overall dimensions : 560 mm dia x 

660 mm (W) x 830 mm (H) 
Galley Capacity : For quick off after fully 

heating : 75 1/h. 

Power : 7-5 kW/415 V, 3»^, 50 Hz, 

3 wire a.c, supply 

Overall dimensions 

Galley Capacity : 7-5 kg of potatoes per 

charge 

Power ; 0-5 kW/415 V, 3^, 50Hz. 

3 wire a.c. supply 

Overall dimensions : 550 mm (L) x 

550 mm (W) x 750 mm (H) 

Weight : 75 kg 
Galley Power : 3 kW/230 V, 1*^. 50 Hz 



Remarks 

For Officer's and 
crew's galley 



For Officer's and 
crew's galley 



Meant for serving 
hot water supply 
to various 
compartments 
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Table 1 ( continued ) 



SI Itm 

No. 

21. Geyser 25 Litre 



22. Electric toaster 
( 16 slices ) 



23. Electric toaster 
( 6 slices ) 



24. Electric toaster 
( 2 slices ) 



25. Mixing and mirxing 
machine (heavy duty) 



Suitable Location 
For 



26. Mixer cvm grinder 

( heavy duty )with 
4 jars 

27. Hot plate with hot 
cup board 



28. Hot plate with hot 
cup board 



29. Hot plate with hot 
cup board 



30. Hot plate 



31, Hot cup board 
( 4 dish type ) 



32. Hot cup board 
( 2 dish type ) 



40 

persons 



20 

persons 



Galley 

& 
Pantry 

Galley 

& 
Fantry 

Pantry 



20 to 80 
persons 



Galley 



20 

persons 



Galley 



80 Galley 
persons 



40 Pantry 
persons 



10 Pantry 
persons 



10 Pantry 
persons 



40 Pantry 
persons 



20 Pantry 
persons 



Description 

Power : 1 kW/230 V, 1.^, 50 Hz 



Capacity : 16 slices at a time 
Power : 2 kW/230 V, U, 50 Hz, 
a.c, supply 
Toast tray— 2 No. 

Capacity : 6 slices at a time 
Power : 1-5 kW/230 V, 1<J. 50 Hz, 
a.c. supply 
Toast tray— 1 No. 

Capacity : 2 slices at a time 
Power : 1*0 kW/230 V, U, 50 Hz, 
ax. supply 

Suitable for marine use with S.S. 

body and accessories 

Power : 1-75 kW/230 vMip, 50 Hz, 

ax, supply with heavy duty high 

speedmotor 

Accessories : 12 litre capacity S. S. 

grinder jar with dry and wet 

grinder blades 

12 litre capacity food processor 

unit with gear box 

Power : 0-4 kW/230 V, 1.^, 50 Hz, a.c. 
supply 

Power : 16 kW7415 V, 34> 50 Hz, 3 wire 

a.c. supply 

Heating plates — 3 kW x 4 No. 

Size : 305 mm (L) x 610 mm (W) 

Hot cup board — 4 kW 

Control panel c Bulkhead mounted 

Power : 8 kW/415 V, 3«^, 50 Hz, 3 wire 

ax. supply 

Heating plates-^3 kW x 2 No. 

Size ', 305 mm (L) x 610 mm (W> 

Hot cup board~2 kW 

Control panel : Bulkhead m^ounted. 

Power : 15 kW/230 V, 1^, 50 Hz, ax. 

supply 

Heating plate— 1 No. 0-9 kW, 

Size : 305 mm (L) x 230 mm (W) 

Hot cup board— 0-6 kW 

Overall size : 750 mm (L) x 500 mm 

(W) X 165 mm (H) 

Power ; 4k\V/415 V, 3r^> 50 Hz, a.c. 

supply 

Heating plate— 2 kW x 2 No. 

Size : 305 mm (L) x 305 mm (W) each 

Overall size :600 mm (L) x 550 mm 

(B) X 700 mm (H) 

Power : 0-6 kW/230 V, 50 Hz, 2(}>> a.c. 

supply 

Perforated tray 3 No, 

Size : 500 mm (L) x 380 mm (W) 

Overall size : 590 mm (L) x 420 mm 

(B) X 521 mm <H) 

Power ; 0-6 kW/230 V, 1<^' 50 Hz, 

a_.c. supply 

Working space : 380 mm (L) x 

380 mm (W) x 400 mm (H) 



Remarks 



Meant for serving 
hot water supply 
to individual 

compartments 
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Table 1 ( continued ) 



S\ Item 

No. 

33. Hot cupboard 
with bain marie 



Suitable Location 
for 

40 to 80 Pantry 
persons 



34. Garbage disposal 
( unit ) 


— Galley 


35. Dish washing 

machine 300 dishes/h 


80 Galley 
persons 


36. Plating counter 


80 Pantry 
persons 



37. Plating counter 



40 Pantry 
persons 



38. 


Dresser with 
2 sinks 


80 

persons 


Galley 


39. 


Dresser with 
1 sink 


40 
persons 


Galley 


40. 


Dressing table 

with chopping board 


40 to 80 

persons 


Galley 


4L 


Shelves 


do 


Galley 


42. 


lee cream machine 


20 to 80 
persons 


Pantry 


43, 


Refrigerator 
with freezer 




Galley 

& 
Pantry 


44. 


Refrigerator 


— 


Galley 




with freezer 




& 
Pantry 



Description 

Overall size : 800 mm (L) x 500 mm 
(W) X 1 000 mm (H) 
Power : 4 kW/415 V, 3^, 50 Hz, 3 wire 
a.c. supply 

Ban marie pan : 3 No> 250 mm 
dia. X 230 mm (H) each 
Ban marie power ; 2 kW 
Hot cup board : Size : 600 mm (L)x 
450 mm (W) x 400 mm (H) 
Hot CUD board oower : 2 kW 
WeighV : 150 kg 

Overall size : 925 mm (L) x 810 mm 

(W) X 915 mm (H) 

Power : 3-75 kW/415 V, 3^, 50 Hz, 

3 wire a.c. suddIv 

Weight : 300 kg ' 

Capacity : 300 dishes/h 

Power : 9.75 kW/415 V, 3.^, 50 Hz, 

a.c. supply. 

Oveiall size : 3405 mm (L) x 710 mm 

(W; x 735 mm (H) 

Power : 9-75 kW/415 V, 3^l>. 50 Hz, 

a.c. supply 

Hot cup board : 2 x 2-925 kW 

Serving counter : 2 x 1*925 kW 

Size of each utensil ( Handi ) 

505 mm diax x 215 mm (H) 

No. Off: 4 No. 

Heaters : 30 No. x 325 Watt each 

Overall size : 2 285 mm (L) x 580 mm 

(W) X 735 mm (H) 

Power : 6 825 kW/415 V. 3<^, 50 Hz, 

a.c. supdIv. 

Hot cup'board : 1 x 2-925 kW 

Serving counter : 3-9 kW 

Size of utensil : 355 mm (L^ x 

237 mm (W) x 216 mm (H)' 

No. Off : 4 

Heaters ; 21 No, x 325 Watt each 

A working bench with top plate of 
stainless steel with two stainless 
steel sinks and with adequate 
drawers and lockers under 

A working bench with top plate of 
stainless steel with one stainless 
steel sink and with adequate 
drawers and lockers under 

A dressing table with stainless 
steel top v/ith wooden chopping 
board 

Shelves for pots and pans to be 
arranged 



300 litre capacity with double 

door 

Power : 230 V. l<p, 50 Hz, a.c. 

supply 

165 litre capacity 

power : 230 V. 1<^, 50 Hz. a.c. 

supply 



Rensarks 
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Table 1 ( concluded ) 



SI Item 

No. 

45. Ready use cool 
cup board 



46. 



Suitable Location 
for 



Description 

Pantry 1-5 kW/230 V, \^. 50 Hz a.c. supply 



Remarks 



Drinking water 
cooler 



47. Dough kneeding 
machine 

48. Bread slicing 
machine 

49. Ham slicing 
machine 



Pantry Capacity : 65 1/h at 15°C 
Passage Temperature : instantaneous type 

Storage capacity ; 120 litre with 

water filter 

Power : 1-5 kW/230 V, 1^. 50 Hz, a.c . 

supply 

Galley Power : 1-5 kW/230 V. \^* 50 Hz, a.c. 
supply 

Pantry 
Pantry 



NOTES 

1 The following operating voltages and frequencies are recommended for electrically operated galley 
and pantry equipment: 

i) Up to 0-75 kW— 230 V, 50/60 Hz, Single phase 

ii) Above 0-75 kW— 415 V, 50/60 Hz, Three phase 

2 All galley and pantry equipments shall have red lamp indication while the equipment is in operation. 

3 Additional items, such as, sufficient bottle racks, glass racks, cup hanging boards, one extra chopping 
board and lockablc stainless steel shelves for cutlery and crockery to be provided in galley/pantry. 
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